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and time of their cooking; these she bad oare-
fully preserved, and they would do her good
aervice wherever she nght be,  Still, with sil
those consolations, my henrt sank within me at
the trouble 1 should bhave in going over the
same grovnd agnin, YSo soon ag they have
learned then they go,” was my audibly breatied
roflection.

An old gentleman, with the most benevolent
countenance | had evar scon, lookéd up at me
a2 | uttered these words, and sald— "

“Yes, madam, those whom the gods love dle
young.”

1 waa not thinking of the dead,” I replied,
“but of the living, 1 was Wuinking of the ser-
vants."

“Ah! it isthe old story,” e exclalmed, “as
s00n a8 you have taught them they want to
marry or to beiter themsches, Well, it s natu.
ral thatthey should. I suppose that you wore
glad to be emanciputed 1rom school duties, and
1o bave a lover, nud to be married, ana play
Your part bn the worl 1 and &o do they., But in
my opinlon it should be decmed o great privi-
Iege, a great vut, when one of vour sex {8 ep-
dowed with ahillty to tench young girls how to
mnke happy homes, and to become carelul
wivesnnd mothers, It 1s p grost hippiness to
walk the dally path of fein impartiog know-
Jedge to the minds of the gnorant, and receiy-
ine the gratitude of one's feilow-creatures and
the blessang ot Giod, So do not be down-hearte i,
dear madam, The work is placed bofore you
by your Creator, take it up, and tight the good
fight mantulle,”

“Liut the servants are not grateful,” [ replied.

“How can you iell that? "The present time is
not all titne, A servaut may leave you, perhaps
ln anger or disgrace, bal” atter a time she 1s
plared tn & posion whore your counsel, your
advice and exumpi your '“u“l_vhl“’_.r.. are her
sulvations you have sown toe seed where no
flower bloom meets your eye, but it blossoms
sooner or later. and so with the girl. s there
no pratitude in the heart then, think yea?
Yeos, her thunkiulness 18 peard in beaven, and
blesrings descend upon you and yvours, though
ull about her nas beon long forgotien,

“As to gratituds, are Jwe thankful for our
duily blessings? We Ay unto God in our
trouble, but in time of prosperity He s (ar
from our remembrance, Besides, others’ fashion

ol gratitude masy not be the same a8 ours, It
in related that Abrabam once offered hospl-
with the

tality to a stranger ll'lh(f{{U:lH]!l'tl
Istuehtish torm of giving thanks, aod he sit-
ting down at meat without asking the custome-
ary blessing, Abruham nrose and drove Lim
Trom the teat. A< the laner was ceturning tall
of ire n voicoarrested hin—

‘“““Have I not borne with thy unthankfalness
for more thad seventy sears? Cunst thou
not endare thy brother's fuiling for one brief
hour?'"

A pentleman here got into the train. and
hailed wy Men.or by a name well Known to me
. oone who wis constuntly gathering little
human outecasts jnto shelter, egiving them
warmth and fustruction, and calling the com-

muniticsa Kuegeed Schools. Everv blessing
be upon him, and sach like him, who are
indeed: -
“Lod’s ministering spirits,”
Arriving a1t my destination, T went to the

waiting rovm to fhe person in sitendanee, to
#sk her it she knew of & servant, My eve was
caurht by the Scripture texts hung in the room
—all thanks be to the benevolent projector ol
the fdem, they carry hope, or couasolation, or
warning to muanpy o sad heart, As my thoughts
rested upon these, others of a more worldly
kind intruged; butf hastencd to my destination,
where | arrived justin time for an early dinner,
My fricod, Mrs. Headfort, a martyr to deprass-
ing indigestion, remarked that she had a new
servant who telt iocline | to resent any interfer-
ence in her especid]l aomain, theretore she was
not quite gure that the dinner would be present-
able, us this was the urst day of her datles,
That dinner, ot all otlers, will never be edaced
from wy memory. Tue veal cutlet came up in
one ummense piece, white and leathery-looking;
the poratoes were all ot & biuish tinge, some
positively blue; tue greens wne color of sea-
weed, and equally as tough., Mrs, Headloot
looked trightened,

“What ean the girl huve done to the pota-
toes """ ghe exeluimed,

“But the greens aud the meat ave equally
bad,” T emid.

“Ob! but that T sam used to.
polson 1n the potatoes

“Not that," I repied. *“But as you wush nt
home, it is very possible thut she hus boiled up
the blue-bag with them.” This proved to be
correct, Qur dinner was uptasted, We reealed
ofl the tart and other sweet:, and I listened to
long list of grievances about the gervants,

“‘But why not attend to tnose household mat-
Yers yourself?" I asked, “‘Itis no wonder you
#uffer from indigestion, ii you toueh greens aud
meat cooked m the way I saw them to-day, It
18 enough W give constant t‘n:plopmunl to n
docior. aud yer be aiwaye u sufferer,’

“You see I never was brought up to do these
thinlis, and I koow nothing about them: ard
Willlam always dines in town, excepting Sun-
days, ana then he searcely ents anything but
pustry and cheese, Hunter, the pastry-cook,
senuds us in the pwes, or whatever we may have
in that way, 1 am not a good managzer like vou,
and I can't learn. 1 am too old now, Besides,
10 eo pushing about amone pots and pans, and
poking one's nose into every corner, 1 hnte it !
1 #m no covk, I give a éookery hook to my
servants, and expect they will follow the rales.®

“"But, then, those books are for those who
know bow th do simple things, nat for wirls
who ure ignorant of the first ruies for cooking,”
1 remarked,

*“The rervants tell e this, They say that the
books don't mention whether bolling or cold
water is to be used, or how long the things will
take to cook, and I can’t tell taem. Ooe must
be early tanght to do these things, It isna pity
we cannot learn couking before we marry. I
am sure my hushend would stay more at home
if 1 knew how to get him comfortable littie
suppers. I wish all the time 1 wa-ted in iumi.
nating texts of Scrivwure nad been spent in allu-
minating instructions for howsehoid coinfort.?

“It I8 never too late to leurn auything," 1
said, *“You can yet pe able to accomplish all
you desize 1t you give your mind to ir,”

“Then you must please help me, Mrs, Wynter;
I have beard of your skill iu household matters,
#and really do w (,sh to learn to be usetul,”

1 promi-ed 1o write out some instructions, but
warned her that 8be bad better discharge her

resent coos 800 get A teachable girl, and so

th work torecher. The conversation turnod
'u'pun other matters, I went over the house,
observed all the ehnrmingly neat arrongemeats
—for my Iriend hud not been twelve months
married, In every room there were soveral
illuminated toext:, all exquoisitely tinished, and
all very well in their place, and de lruble to
Lave, Butn the kitchen there were none; ot
a single moral axiom was there.

Mrs. Hewdfort's suggestion about déuminating
instructions 1ox housenold comiort did uot fall
vobeérded on my ear, aud the psssges of Serip-
ture which 1 bad seen n the ralway station
that morning helped my tancy, in imaeinine the
benefit that girls, able to read, might derive
from cards huug n the kitchen, on which gene-
ral directions were printed for cookiog meats,
soups, fish, gume, and pouliry: for boiling vege.
tables und tor making pastry, with the eags und
Bugar necessary to be wsed for ench hall pint or
pint of milk, and for sundry other mutters con-
neoted with dowmestie comfort. The more I
endeavored to get nd of this thoughbt, the more
persistently it would recur, till there wus no
putting it from me, and what had been almost &

assing \dea, came 0 shape itaell into a possi-

ihty, and at lnst into something Lo be deslred,

I reflectod how, when a ohild, 1 had seen
cooks—a0 called—thumb a cookery book, puz-
zled where to find what they sovsht and having
to wade through an index, spelling out almost
eyery word; aud how olten, when the nurse wus
as ignorant us hexself, [ had been, when & child,
enticed into f[‘l;e kitohen by a promwse of some-
ihing sweet, If 1 would read out some recipe for
the cook; and when I had read it through with-
out pause or gtop Ll I came to the enud, breah-
loss, I was sure to look up oo u puuiad face,
and hear the exclamalion—

“Drat 1t, I con't make pothing on't, head nor
]

all.”
"be vivid recollection of this returned to me
m'ltu].l forge, 4 1 thought the matter over, and

Has she put

then felt it would be weeful if servants observed
in their kitchena as much care for thelr instrae-
tion, ns they continually sa= in other rooms of
the house, to reroind {heir misivesses an | others
that “God s ever present,” or any equally unde-
nisble asderiion. For themselves, taese richly
acrolied texts dould never be muennt,

“Lor', ma'am,” sald one ot my helps—an old
wonan=to me, one¢ day, ‘If the young Indies
would but spend a little time In feschine noor

irls how to cook, and to get thelr brawd, ‘twonld
Eu much better for "em, than in moking the rig-
maroles whicn nobody cares for, ‘cept it be the

an' tLey thinks ‘em clever, and thinks they can
sutely make puddin’s and pies, as can't be half

dnys,
Days flew on swliftly, and I bad yet to find my

andg economical. Macenrony cheese, In hor lirst

i1 meant.”

Now [ did not altogether care abount teaching
ono to whom 1 was 10 give & cook's wages, so |
suld, “*If you do not know, T must make it me-
solf, and you must bring me the cheese trom Lhe
leraer;” so & fine plece weighing four pounds
winz hronehy to me,

“Not that, cook, but a crust or rind of ke
cheese which you will find there,”

beamed on the woman's face, 1 welghed six
ources of maconroni, snd broke It wm -hort
pleces: | thew washed it in bot water, and then
seraped well the outer part ot the cheocse, 8o
that it was perfectly {ree Irom spot or speck; six
ounces of this was then gra‘ed with a CUATE
grater. The macearonl was put on to boll in
boiino water, in which was s pioce of butier the
size of u hazel nut, and sbout an ounce of salt,
lu about twenty minutes boiling the macoarond
wis solt.  Some melted butter suuce was placed
for use, which bad been leit irom the previous
day’s dinner, or otherwise some must have been
made of one ounee of butter and a littde milk,
watrr, and flour, A layer of cheese was placed
in the boftom of a well-buttered shallow pie-dish
then u layer of maccaront, over this was puuncti
a little hutter sauce, then o layer of checse, and
aeain of maccaroni and butter, till tae dish was
full; lastly was a thick luyer of the grated
cheese, and then the buller rauce, and some
tiny bits of butter were pluced on the top.

The whole was then baked in a hot oven for
\hitee-quuriers of un hour, until the cheese was
of 4 hght golden brosn, Care was jaken not to
serve it at wble foo hot,  Thus, lor tne cost of
sixpence—il no more than eightpence a poand
was paid for maccurcni—n bavdsome and
alwayvs welcome dish was obtainable. The
crust of cheese canuot be made use of In any
othier way., Grated clheese ina glas dish, a
slice ol Iresh butier in apother, some pulied

tnstead of 8 weets,

hv new cook informed me she had always had
nopat of milk
stunding she did not know what mecearonl was
—and cream imstend of butter sn ce, and the
cheese was alwavs Parmesién: and so with
a covert sneer she un willingly proceeded to
bake the, to ber, objectionabl: dish, but which,
however, 1 wok vood care sne should taste

The next thine we dilfered in was custards,
I desired o have sufficient to il twelve custard-
glisses of the ordinnry size.

“Tbere are only four eggs in the bousg,
ma'am, and | niust have e ght.!

“Four will be just the number you will
require,"

“Never, ma'am: I can never make custards
with four eggs, and iU's no use to try,”
**As they must be made, cook, il youn do not
like o make them, there is no ultérnstive but
to make them mysell. Twelve custards can be
made with three eegs, if they are very large
unes, You ean watch me make them, i you

with sowethiog else.” )

“Bul fadies,” with strong emplusis on thoa
word, “don't hire couks, and do the work them-
gelves,”

thing else they ate asked to cook, without wuate,
then ladies must, you know.
the pleasure of ladies of rank
muke all the sweets, pu-try, pickles, and pre-

ezfences and other matiers: and for this purpose
they bad a room to themselves ealled the stiil
room; aud then there were tolerable ¢ooks to be
bad who understood their businese; for servants
coon learned the right quantities of ingredients
and materials to use, as these were always
weighed or measuted by the lady berself.”

While tois talk went on, cook was standing
by. 1 was busy messuring exactly a pint aad a
half’ of milg, srd weighing three ounces of
wolst sugar; then Iturned it into a large busin,
added n Littie nutmeg, and broke an egg into a
gwuli cup; then, it it was good, I threw it inte
the n-i!llc, and 50" on with the remaming cgas,
Thus it anegg was bad, 1t could av once be
thrown awny. Then with a wire whisk [ beat
the whole together jor five minutes, then poured
the mixture into a clean saucepan and out it
over a clear fire, sturing it till it began to
thicken sufficiently, then 1 quickly pouted it
lxom the saucepnn through & tin siraimer into
the busm, In a jug 1 dropped six drops of
essence of almonds (which 13 now manufue.
tured ot u perivetly harmless kind), and placed
the tin straiver on the top, through which I
upain turned the custard, and kept pouring it
backwards ano forwards till it was nearly cold,
Theglusses were then tilled with a thick, rich
custard, alike digestable and nourishing,
Celery sauce was another trouble to our well-
paid cook; we were fond of it—had it oiten, and
to us celery was of litlle expense, as it grew in
our garden. The drst time it came to table it
wus black and had, and certuinly & qaarter of
& pound of butier had been wied inthe vain
hope of making the sauce presentable st tabie,
"I'he next time, | went 1nto the kitchen an hour
belore dinner, and had the celery pulled to
pieces and washed, first In warm water, then in
cold, then cut into swall pieces halt an loch
long, and put into a pan of cold water (or it
would turn black at tue edge where the knife
haa cut it), it was then dralned and thrown into
o spucepan of fast bolling water, In which was
u Little salr and u bit of bucon fat or butter the
size ol avutmeg: it was mado to Loil u ) quiekly,
and in ten minutes rom this dme the celery
was ready for stralping and ma<hing with n
wooden spoon in u basa; 1t was then slightly
Houres while hot, and mixzed with suilicient hot
milk to sel it. Toe sauce was then rendy. No
butter wag required. 1t Lad omly to be kept
warm in @ covered basin 1o the hot oven till
wanted, After celery Is placed in milk it wiil
not wurn black,

“These turnips are nseless, ma'am,” was my
greeting a4 I came lulo the Kigchen cne morn-
lug; “'Lhey seem to be very old.”

“We must make them do, cook; they won't
be stleky when they are dressed. You will plae
them, not oo thickly, aud nstesd of culting
them in quorters, as 1 suppose you do, you must
cut them across the turnip i ‘thin 1ound elices
uoL 8 quurter ol wu inoh thick; wash them well,
ond put them in plenty of boiling water, with &
lump ol salt, u little piece ol dripping the sizo
ot a walnut, snd make them boil very fust; in a
quarter ol av hour or Jess time they will be
ready, then arain them in a colandér, mash
them with B wooden spoon, turn them into a
basin ana udd some m'lk, make them hot \n &
covered basin i the oven, and serve them very
hot o & warm alsh,”

Agtin the sneer paseed over the woman's face,
and secing it | eaid very disunctly—

b | ‘-haﬂnkuuw In & moment if wy instructions
have been iollowed; if it shouid not suit you to
do as [ wish, please to sayso, wna I will do it
mvsei"

This lust threat always acted rightly:
thing but the mistress comiog in |hv{|tchsu
during cooking hours, I would sgy a few
words respecting this matter. It 15 nol need-
tul, por convenent, nar proper that s mistress
should be with her servants at all hours of the
doy, There s a time for all th.lm? and & mis

Lreed foOn oeases to be respected { she mukes

uwny-

hersel! on an equal fooling with her domestios,
arshe must do if she invades sheir dominion

al all houra, It s betler to take the trouble to

joung gentlemen as comes (o see "em, p'rlaps; |
the trouble; but ladies don't know moch nowa. |
new help: atdast, she came n8 one who could |

cook, and wae highly recommended as elean |

day's dinner, was the first rock she split upon, |
Had **pever seen macearonl, didn’t kunow what |

It was brovght, and a look of inoredulity '

crumb of roll browuned in the oven and placed |
on & white nspkio, aud some crisp celery or |
fresh water-cresses, will olten be neceptable for |
luncheon or sug per, or a8 adjuncts atter moeat |

to boll macearoni in—ootwith- |

please to do so: il vot, you cun cmploy yourself |

“And il cooks won't make custards, or any- |

Formerly it wns |
and position te |

ferving used in the bouse; 1o distil berbs for |

; altend

ive the cook written directions how such a
fmgumm- cooked, nod (o the end it will
be found less trouble, From an hour to an
hour and & half is all the time thet is needed
to be in the kitcbeon of & wmorning, but then »
mistress’ work must be thoroughly done.
Kvery partol (he kilcoon and larder mast have
8 pascing glance every oay; aod che next day
to that of the periodical cleaning everything
ahould undergo a close revision. A wistress
will be Informed that “no lady will do such
things"—which will be the least of the abuse
that may be lavd on her, either absent or
present: but this conouct of ill-behaved domes-
tica should mever be the excuse 10r ignoring &
duty. If a mistreas, by her knowledee of sim-
ple cockery, and by her wot and good order,
will but render hersel! independent of the so-
called cooke, and take into ber kitchen really
helpiul girle, there would be much less misery
in hovseholgs where very moderate moeans are
nt d sporal, and much more comiort for hus
band snd chitdren.

(Greene are prrhaps the most wholezoine yege-
tables in the world, but cooks will render them
indigestible and sickening, Wo o those who
partake of greens of a rusty color, smelling of
rank polsou, or overcooked to n mush! Fora
week the unwary cater will sutfer martyrdom
in benlth and temper, The right way to boil
greens or brocoll is (o wash each head singly in
warm waler, then in eold, where they must re-
poan two houts, then be dralned. A large
ssucepan full of bolling water, in woioh place &
luwp of eall and o priece of washing sods the
flze ul a horse bean; wheo this is dissolved put
ju the greens, cover them closely, mnke them
boll up very tast, then put them down well into
the water and cover agwin.  Turnip greens will
cook thus in five minules, bunch greens 1o
quarter of an hour, biocoll in twensy minutes,
i gavoy about the same time; then let the water
be dramed rrom them threugh a coluuder, be
pressed clossly down with a plate, and tbe
colander be kepr over a saucepun of hot witer,
but not to touch i, to keep warm till they are
needed.  The green water must never be thrown
duwn s drain within the house or out ot 11, but
be thrown iuto 4 garden or on coal ashes, or on
the earth.

Whete washing is done at bome, wnshing-
days are a misery fram morning to mght, The
day-woman c¢omnes before it is Heht, and batween
her and the servants n chattonng mateh bemus,
which ends only with her departure ususlly
lnden with all that can be disposed of without
suspicion. It will be best to consider that this
Inst irrcmedieble evil niust be one of toe caleu-
lated expenses of washung st home. I il can-
nol be openly conntenunced, It ssems impossible
but thut it must be connived at, or Open Wir 1s
declured berween both parties.  But there is
one thing 4 mistress can do; sie can avoid leav-
ing out the sugar, sud other thinge which niay
bie a temptation, and shie shonld also so employ
ber servant or servants that they shall have no
tune 1o waete in the wash-house, The helping
which they vive amounts to nothing compared
to the mwischict whieh nrises jrom the gossIping.

A very excellent Lousckeeper onoe gave me
the tollowing directions for u month's Wwiash,
which | have ever found to be extremely use-
ful, Onu Monday a'ternoon every article was
pul intv ecurcely wurm water—a tub of cold
water with a litile roda stood by the side, Al
the white things were thes well soaped out of
Lhe wari water and laid in cold, there thev re-
mained till the next morning, In the remainder
of the halt day the lannels and colored things
were washed - without sodz, and for the latier a
lather was made wath mottled soap and boiline
water, then a handtul of salt added, and sutf-
cient cold witer to wash the colored things one
@t o tme  nope were leit to soak 1 the waler,
and as ench article was washied it was thrown into
i pan of cold water 1p which wns a luhl‘.--.pcuon-
ful of powdered nluins nnd iinslly these were
axtinrinsed 1o olean cold water and hang 1n the
shade to dry, being carctul not to double
one part over anoiher. The flannels were
washed in lather ana rinsed in souny water, so
ulso was the cuse with silk bandkerchiets, The
next morning the white clothes were well
kneadod with the hanos, and the dirty water
was thrown away, fresh hot water was added,
and each srticle was then rubbed and lgitly
sonped, put Into & white bag, and thrown into a
copper of cold water, The instaut the water
begin to simmer the clothes were Jifted out by
the bag and quickly washed and biued, I the
water is sudered 10 boil for tive minutes, the
divt will staln the Lnen ana make it/ bad edlor.
Freguently this will bappen, <pite of all eare in
washing: awl iI' three or tour times o year the
following blenching process wus resorted to,
clothes would slwaye remain a good color, and
the fabric be notthe least injured:—

Take s pound of fresh chloride of lime and
mix it gradunlly in ten quarts of water (24 gal-
lon:), After it hus been well stirred, let it sot-
Ue, and when clear pour it off through muslin
tied over a colander, or through a fine sieve,
leaving the sediment behind, then add another
gallon of cold water to the clear mixture. Afler
the clothes have been once washed 1 warm
water, 10stead of boiling them, (brow tnem into
the bleaching hgquid sund let them remain six
hours, then wring them, throw each article into
cold weater, wash them in warm water, rinse
them i water alightly blued, and they will be
lound of a solendid color. This bleachiog
hquid, bottled for uge, should always be kept in
the house for taking out vegetable, or port wine,
or other stuing, ete., from Hnen eloths and ser-
viettes, but withiout the extrn gallon of water.
For collar# aud cufts, pocket hundkerchiefs,
and ehilaren’s thongs, when to boil them would
make a fuss, the tollowing answers admirsbly ;
—~Tuke an ouuce of chloride of hime and two
tlharb of cold water; add to the witer Lhree
drops of sulpbune scld; then mix it with the
hwe in a jug, stir it well at intervals, In a
night the sediment will tettle; pour off the ¢leuy

irt into a bottle reauy for use, Or mage the
|chm1hlue liquid of double the strength, and
udd hot water to it when wanted.

These little matters o lady should herself
10. Once perinit a servant to meddle
with bleaching Hquid i1 11 be mude of double
strepgih, and the clothes will 'be burned into
holes, It is mecessary to observe that the in-
stant each article 18 wrung out of the bleach it
sbiould be thrown into cold water

There nre meny reasons why clothes will get
bid color, 1et them te ever so eareiully washed,
The water moy communicate o staing ton muach
boihing will dye them; too mugh sods commuo-
nicates o yellow ting; dried in the gun will
blacken garments, But if dried in the open air
at night they vill frequently be bleached, but
not always so. It depends much on the state of
the wtmosphere; moonlight has a Enod effect
upon linen, and so Lhuve windy nights; partial
rain and partigl moonlight have, in the
writér's experience, bleachc® linen irom brown
to white,

I wovld bere remark that I have never had a
servant, bad or good, from whom | could not
leam something, My present cook was getting
traciable and teacbable, she was eloan, and bad
method wod wnpagement in her work; and 1
was only too willing 1o pay good wages—albalt,
she konew nothing of cm:kln% ttml_ﬂﬂl she
thoeght bersell very eclever. She said e me
one day whale 1 was lroning:—

“There are two or three litle secrets fu iron-
ing, ma'sw. I've noticed you can't fon &
pocket hankerchief withont eresasing it. You
always begin on the ontside that is nexs to the
hem; if you spread out your handkerchef and
begin in the midaie, the Ant-iron would work
out gll the ereages. And there's snother thin :
if you uees the blegeh, all the marking-ink I;
come out, "Twont stand agen' the bleach; an
when you irons the children's froeks, whao a
mess they 1% in alore you've finished, A strip ol
bosrd covered with (hick blanket, and & piece
of linen cloth outside, is what you should use
for an froning board; then you onn stand the
ends of the buard ou the backs of two chairs: or
what is better, If you had two stout treetles
made as high us the backs of the chairs, and
stand the ends of the board o% these, then turn
the dress inside ont, and slip the board through
the pocket hole after you've ironed the body
and sleeves—lor’ me, then the dress would just
look bootiful; but the hest way is 10 have a
board as lohg a8 vour own dress, then puota
sheet on the tloor g&lweun the tresties, or the
back of the chalrs, an’ you ¢an iron your own
dresses in no time on the narrow board. 1 kvew
some youne ladies once, an' they always wore
white morning dresses, an' the youny lassios

used to look so fresh and sweet-llke; but I used

to wash the dresses, and when I showed 'em
how to iron ‘em, they soon learned. | was
Isundry-maid once, but | caught the rhoaomae

tism, and 1 was obliged 1o give over being in the
damp."”

CHAPTER X.

Lenfping from a Bervant—How to Cloan Smoked
Lamp-chimney: —To Clean Varnished Painty, 0il
Piint, Windows, and Looking.Glasses — Stair
Rods—A Novel Way of Oponing Oysters—A New
Way to Dress a Haro—A New Way to Berve
Fowls—How to Make Bread—To Take the Bitier-
ness from Yeast—The Conclusion without Con.
cluding, there being an Appendix ndded.

From this woman, who wns no oook, § learned
mnn?. useinl things, though it was *'line upon
Ime,” “precept upon precept,” with both of us.
Al her coaking was fruesswork, which banished
comiort; but by degrees [ got her to follow my
plaus, and in turn 1 learned in varlous ways
much trom her experience. She had lived with
other seryants, énd had seon a greal deal of
housework— could tell me that a tsaspoonful of
oll of vitriol pit Into & litte water, and with o
pieca of flannel tied roncd the ond of a sbick
dipj el in it, and then drawn through n smoked
Iamp-chimney, woutd entirely elean it, and yot
for want of Knowing this, I had been throwing
awWay many a lamp-glass fx;t:alnum it was dim,

The wood-work ol our house was graived and
varplshed, but in the course of time it ha! be-
cowe very dirty. | was lnmenting one day that
it could not be cleaned, as soap ook the varnish
of. 1saw Hannah sunle, but she said nothiog.
The wext morning on coming to breakfast, [
was rurprised at the freshness of the paint, It
cerninly had been cleaned, but how? “How
was ths done, Hanoah # | asked,

"1 just bolled down the ten leaves from yes-
terday, ma'sw, toen strained thow, and while
the liquor was hot I washed the paint with i,
uging s soit piece of fannel, and tnen wipia it
try with s solt cloth: but then [ didnt rub it
1ound and round as some senseloss girls do, but
Wiped 1t up an' down just straight,”

did not eredit the story till T tried
mysell, then became astonished at the eleansing
properties of tea  infusions; for discolored
varnish pictores, Fremeb polished, or other
furniture, could all be eleaned from dirt withont
injury 1o the origingl varnisn, Oil print conld
not be cleaned but with white curd 804p and
water, and n soft flannel, This kind of “oap
contums less goda than any other, therelore
destroys the paint less,

1 also found thal tea liquor cleaued look-
h?a.r-glaum-s and windows better than anyibhing
else,

1 had been acenstomed to have the stuir-rods
eleaned with brick-dust and Vinegar, at which
Hanpah expressed moch surprize,

“Rotten-stone and oil, mu'am, will make 'om
keep their color twice as lone, but the vinegar
turus ’em black a'most directly, 1know the
girls will use the vinegar because they can
sconr quicker with it, just as they will wash up

dinner plusces with hol water when they should
1 use cold,  Glasies thut huve boen washed 1n hot
twater won't pohish well,”

I tound Hannnh was often right in such nat-
ters 1 did not understand, that I found her in
many ways invaluable to me, though she knew
notling about the art of cooking; but yet she
could teach me much, My friends around me
were now perpetually ebangine their servant
even those mistresses who nad herctofore kep
theirs for yeurs: and as change brought no iy

\ne
but sirow 1o them, 1 thought it best to bear
thealls 1 had, thongh her wnorance: of some

mitters was excessive. One day we had a barrel
ol oysters sent us; my hushand knew of their
arrival during my absence, and had dirceted
Hunnah to open some and send them up for
my supper at 9 o'clock, as he would not be
home; but she was told that she was not to men-
tion anything abont the oysters, as they would
be an agreeable surprise to we.

I had been home about half an honr, and wis
Iying on the sola, very weary, when 1 heard a
great hammening, and imagining that Hannah
was ouly disobedientiy employed in breakine
lumps of conl, T let the matter pass, but still
the hammering went on till it became unbear-
able, when Irise up nud went down stairs 1o the
kitchen, TLere was Hannah on her knees sar-
rounded by smasbed oy sters, and herself wield-
ingn he "\.1 conl bammer. | coally imacined 1
wis dreqming,  Nanuah looked up innocently
enough, wuen Ieanglit ber arm as the hammer
was descendivg upon another sictim,

“Master said | was to open the oysters for your
supper, mu'am,”

“Why, Hsnush, did you never open or see
oysters opened "

“Never in my life, missus,” and she rose up
from her knees in o state of bewilderment.

Though sboul two dozen of these lnscions
dehieacies had beon destroyed, I could not help
luughing at the wowan's mistake, Dora Cop-
ierfield was no myth after all, I thought; and

had never believed till now in the truth of an
engraving I bad scen in Fun, representing
cook who would not allow of the mistress'in-
terterence in the kitchen; but one day being
told to dress a bare, and dinner-time approach-
ing, and no appetizing smell ascending from
the kitchen, the mi:tress entered the forbidden
procinets, and found toe hare in the cook's Jap
hali-dennded of itg fur, and she complaining o
the ttopbie in plucking it, ana of the toughaess
of i skin, Ooe Chrisfmas we bad n turkey
sersed up without the crop bewg drawn; in
carving, some of the oats ot on wo the meat,
and luy glistening in the plate of & guest then
diplng with us. But this was nothine to one
who served up av a friend's table some fowls,
woodcock fushion—that is, without takine any
of the inside nway, Afterwards I always ex-
amined the fowls before they were put to the
fire. 1 never could draw poultry in my life—
could not look atit while being done; and,
thetelore, to prevent any such disaster for the
future, 1 obtained from a friend some written
directions how to draw the insides from wonltry
nnd game,  The renson of the mistake, in both
instances, of the pou try being so disgustingly
served, was, not In the willulness, butin the
lgnorance of the poor girly, who did not know
thut the crop, craw, or drst stomuch of a bird,
and the lnteéstines, came from twe diderent
pluces,

’ I found Hunnah o great help to me in bakine,
We uged brewers’ yeast, and the bread was fre-
quently biter. We never bad it so much so
with Hannab, but yet it was bitter in a trifling
degree. 8he told mo she pul a olece of burned
bread into the yeast when it was s, to leaven
the flour. The hint was enough. 1 tried a
piece of charcoal the next time, and not having

Ay in the houvse, easily made some. Lving
about were some ompty erochet-cotton reels,
I took two of the largeet, threw them

into & clear fice, and just a8 they cepsed 10 bluze,
estracted them with the tungs, and threw them
iuto & basin of cold water, The chuarcosl was
made, Any wood will do, as oak, beoch, AVOR-
more, hazel, or ash; ull «xcepting deal wood,

[ will give here an exeollent recipe for home-
made bread, the perfection of which depends
upon three things—that the brewers' yeast be
not bitter, or the Germsn yeast sour; that atter
leayen 18 made into sponge, 1t he well knended
and then care be taken that it be not chille
before making into loaves. Place in a pan n
quarter ot four, three and a balr pounds, mix
together in & basin four tablespoonsinl of
brewers' yeast (ln which a lnmp of oharcoal has
been steeped for an hour), then take out the
latier, add a pint and a balf of warm water or
mitk, and two teaspoonfuls of salt (If German
yeast, one ounce must be used, which, if sour,
must have & pinch or two of carbonate of soda
mixed with it), Make a boleé in the centre of
the flour, pour in the mixture of veast, water,
or milk, and salt, stir the four Into it, make
1t into dough, and knead it well. The
more bread dough is kneaded, the lighter
the bread will be, but care must be taken not te
cbill it, Muake it up Into loaves, and f!l (e
tins, and let it stand on a hot oven-plate, covered
with a woollen cloth, For il to rise s balf an
hour belore baking it for two hoursin a hot
oven, with the oven-door closed for a quarter of
an hour, then sex the door ajar, and bake the
bread slowly for two hours, less or more, ae-
cording to the slzo of fhe loaves, In taking
them from the oven turn them out of the tin,
and set thew bottom upwards slantways o the
tin, either vear the five or on the top of the

oven. Thus the bread will be light; but1f bread,

|
it

or cakea, or

asiry, be suddenly removed from
the oven to

e cold air, they will be heavy.

It is on litde things that comfort greatly
dr[‘en&. It I8 snid, “There Is never u weong
withoul a " and inately, in whole-
some cooking it is no‘l.:@u artigles which )
are neoded to lusur- s It is & knowledee
of how to do a thing and at what time—na
little practice and observation. Tothe learner,
SuCCeEs M Aany Art can never come but with
untiring patience, observation, and an entire
willicguess 1o master all diffionlties, [+ ban
been my desire to bring some comfort to homes
where the mistroes is unskilled and the sarvant
& inccmpetent, and where the extravaganoe of
the latter 15 but a bliad for her ignorance, |n
life, waste i5 the greatest and most extensive in
emall mattlers, and because they are trifles they
are unheeded, And in a bousehold It I= small
matters that overwhelm peoplo with debt
Besides, wnste makes people parsimonious nnd
inhospitable and irritable and cross, becanse
they hinve not wherewith to nssist the sick or
help the poor,

“He that desplseth small things sball fall by
Itile and little, for there I2 nothing in the earth
80 small, that it may not produce great things.”

YA landmark was onoe a secit: and the dust
in the balsnce maketh & differcnce:

“And the calrn s heaped high by each one
flinging a pehble;

"“I'ne dangerous bar in the harbor's mouth is
only grains of fand;

“'And the shoul that hath wrecked o pavy is
the work of a colony of worms;

“And the hving rock is worn by the diligent
flow of the brook.”

To which aphorisms | may add—

“Wretched cooking makes weary alckness,

“And glow wasto brings speedy poverty,”

[0 be Conoluded To-morrow,)

SUMMER RESORTS_.
CONCRESS HALL,

CAPE ISLAND, N. J.

On and after Auguvst 27, (he rates will be reduced
to 88 per day,

Hotel remains open n: til QUTOBER 1.
821 18]

J. F. CAKE.

COLUMBIA HOUSE,

CAPE ISLAND, N, J.

(]

Will Remain Open This Season
Later than Usual.

I'ersons visiting us lato in August or earlr In Sap-
tember will find it a very pleasant portion of the
8¢ sliore senson, and have the beuefic o1 certamty
in seouring ocenu-front rooms,

GEORGE J. BOI STON,
I'topriotor,

SURF HOUSE,

ATLARNTIC CITY.

8183w

CHOICE ROOMS can now be had at this favorite
House,

W. 1.

OPEN UNTIL OCTOBER 1.

CALLEDB.

817

M EROCHANTS HOTE L,
CAPE ISLAND, N. J.

This Hotel belng entizely refitted and refurnished in
the best manner, 18 KOW OPEX FOR THE REOEP-
110N OF GUESTA,

‘Ihe house I8 located near the ocean, and every atten-
tlonwill be glven to merit the patronage of the puniie,

MeNUTT & MASON,
PROPRI ETORS,

6221

(".r\!!l'll-fN AND AMBOY, PHILADELI'HIIA
J/ AND TRENTON, AND BELVIDERE DELA-
WARE HAILHOADS, _
GRAND EXCURSION ARBANGEMENT
u
TOURISTS AND VLrASURE TRAVEL

TO
NIAGARA FALLSY, MONIREAL UEBEQ, T
WHIME Mo B GroRGE, ns

NTAIND, LAKE Gr
BARAITOGA. DELAWAR:. WATER
GAP, ETU, ET1C

These excursion routes are srranged tor the special
accotmudet on of tourists and pleaswro iraveilers,
cunbling them to visit the celenrsted watering places ol
the North, av much less than regular ratos of fure

Tlekets good unifl November Iri.hlmi and entelo the
Bolder 10 Kiop over ! any point on the row e

For 1 ickets, Iniormation, and olreuinms doscriptive of
the routes, apply at the "icket CfMee of the ompany.
Bo 88 CHESHUT Bireet Continental Hotel.

6 20 2m W. H. GATZMER, Agont

FOR CAPLE

Commencing TUESDAY, Angust 28, 18086 Tralns will
nlutw (Upper Ferry) Market sireet, Fhtadelphin, as
foLiowh 1~

1. N, dueat Capelslad at7 P M.

Hotun ing wiil esve Cape island—

8A. M., duein Philade phin at 1° 47

Tichet Uifhic s, a1 Ferrs 100t of Marsot streot, and No
8:BCbe.nut sireet. Continenial Hotl
) eteonn purchasing tiekets of the Agent, at No &8
Chesnut st1rer. can by oaving opders, heve thelr bag-
tn;a called for snd checked at thelr resdences by
aralnm’s Hngunxta Exorena

(37 J VAN RENSSELAER, 8uperintendent

N .
OF TIME,

(xBEAT SAVING
LABOR, AND MONEY.
FLANDERS' PATENT
PORTABLECYLINDER BORING MACHINE

Morine and Stationary Enginos. Dlast Cvilndors,

Pumps and Coritss Valvas bored out withont removing
them trom whoiwr prode.t posiiony

Engines bore. of every slee ard bulid el*hor when
Yo llia. borlzontal or inclined, rrom M0 to 300 horse
ower, by réwmovlig ouly une or hoth beads sod piswn
1hie i the onls true way to bore a cyllader as RO part
O Lhe muchliery s moved frum (s present b ace, ax
cepl wha is mentivoed above ETeat amount o timn
I suved, an the work is cumpleted Lu loss than ons 1oarth
the e otherwise mquired,
All ordexs prompt s attended to,
~ B VLANDERY & "D
Ko, 1628 POPLAR street, ¢ hilnde ohls
_ No. 25 North Wik LlaM dtreet, Naw York
We refer ta:—i P, ¥ orris, Towne & (o : M, W ba 0-
Yib & Cos N Howiand & Co,; Wiilaw 1, Thomas
& Co:d N, Nraner & sonsg Jenks & Soos,
oI tblindelphia; Lehigh Zine Works, Hethichew
Penusy vaning Trenion 1ran Co . Trontd. N J 35 0¥
fort Mch gnun & o Heading, Vs ; Mo "ormick & Lo
Harrisburg. Po ; Howes & Fhil Ios, Newurk N J-‘nul
the Coriis® ~pgine Co., Providenes K& 1. (8 iélm

MAY,.

‘N?HAT Is THE BEST OURE FOR

CORNS, BUNIONSB, ET0.?

L

THEOBALD'S BOOTS,
No. 708 CALLOWHILL STREET,

He makes the Lasts to sult the Feet, and Boots +
wte, gte. fo Bt the feet. THEY HIM. TS P

BOUTH SI‘RI’EBT, M. DANCONA

JAY COOKE & CO.,

No. 114 Bouth THIRD Street,

BANKERS

AND

DEALERS IN GOVERNMENT SECURITIES

U. 8, & OF 1881,
B20s, OLD AND NEW,

10:408; CER1IFICATES OF INDEBIEDNESS
V350 NOTES, 1nt, 2d, and 8d Serles,

COMPOUND INTEREST NOTKS WANTED.,

INTEREST ALLOWED ON DEPOSITS.

Colleetrons made,
Commission,

Speoml business accommodations reserved for
LADIES, 87%m

U S SECURITIES,
A BPECIALTY.

Stocks Bought and Bola om

SMITH, RANDOLPH & Co.,,
BAN¥ERS & BROKERS,
16 8. THIRD ST. | 3 NASSAU 8T,
FHILADELPHIA, FEW YOEK

STOCKS AND GOLD
BOUGHT AND SOLD ON COMMISSION
HERK AND IN NEW YURK, i1

DAVIES BROTHERS,
No. 225 DOCK STREET,
BANKERS AND B RO KERS,
BUY AND SELL

UNITED STATES BONDS, 168818, 8-20s, 10 40s.
UBNTIED STATES 75-108, ALL 881 ks,
UFRTIFICATES OF INDEBY KN EnS

Eercunilie Paper and 1oanson (o Interais pegotiated
Btovks Bouuht unu Sold on ( DI assion, 19s

'1‘!11-} FIRST NATIONAL BAN_K
HAS REMOVEDM
During the eroction of the new Hank bullding,

TO 117 4p
No. 805 CHESNUT STREKT)

5208~FIVE-TWENTIES,
7°30s — SEVEN-THIRTIES®
WANTE D,
DE HAVEN & BROTHER,

17 No. 10 8, Tamp Sieesy.

_ENGINES, MACHINERY, ETC.

"FiFs,  PENN STEAM ENGINE
BOLER WORKS.—NEAFIE & LEVY,
Paallital, AND TH)I OBETL AL ENGINEERS,
Blat HINIATS, BOILEICMAKE RS BLACKSMI (S,
and FUULDEES. Laving log muny years boeen in spo-
cesgsiul gperstion and boen cxelusively ensagoed in
building snd repairing Merine and Biver | ngines high
Aud low pressure, iron Boilers W uter Tanks Fropei-
s, @te ete,. respecuinly offer thelr servicos to the
poblic as being laliy prenurod to contract for en Ines of
al kiz A Mwrine, R ver, und =wtlonary ; having sos of
patterns of aifferont s zes, ure prepared to exocite ordors
with qulck ocorpatch, Fvery veseniption of pattern-
weking mado at the shoriest nesdeo High w-
?rnuurenne Tunnlar, and Oylinder Bollers. of the §
ennsvivanta charcoal lron. Forgmgs of 8 &izes
KinGs s Iron and Brass « usiings ol all desor tlons; Rotl
lurnlog Berew Co'ting, avd all other mxg Connecod
with the abo:e busines
Lyawings snd specificntions for all work done at
:In‘.ﬂ estublistiuont iree of charge, and work Fuaran-
e
Ihie subscribers have ample wharf-doek room jor
repuive of hoats where they can il* in peifect safety,
und mie provided with sheurs. blocks ialls. ele eto.,
for yalsing beavv or lght qu:f:u.
OB O NEAFIE,
OHN P. LEVY,
d PALMEHN Htree's.

WILLIAM 1. MERRI0K
i JOUN B, Qory
JOUTHWARR FOUNDRY, PIFTH AND
WASBHINGION Btrects,
FPLILADELVIIA
) MFRKICK & ~ONS,

ENGINERK- A5D o ACHINIATH,
manufneiure ul:h and Low Pressure steam Engines for
Land i lver and Marine ~orvico

vollers, Gasewmeters, Tunks iron Bosts ete.

Cantings 01 all Kinds €l her fron or byaes

Iron Frane Huots .or Gas ~orks Workshops. and
Railiond Stations eto

Hetorts and Gas Machinery, of the intost and most ims-
proved copstiuction,

Ewery deselption of Plantation Machinery and Sogar,
saw. and Grist Mills, Veouom Puns Oposn = temm T ™
Liefecn ors, ¥i ters, Pumping Eugines ote.

Foe Auents for N, Blloux's Patent suear Bolling
Al puratus, Nosmyih's Patont Steam 1 pmmer, and Ag-
sinw all & Woosey s Patunt Contriiugal ngubnlnm;

achine, 6 305

B2

J
BEACH
J. VAVOHAN MERMIOK,

B RIDESE Ut!{ 3 MACHINE WORKS.
FHIOR

IFFICE
No 8 N FliuNiI RTREET,
FHILADELIRIA

Wenre prepared to tll orders to any exvent for our
well knuwn - )
MACHINERY FOR COTTON AND WOOLLEN MI! LS,
Including ol recent imoroveinenls in Cardiog, Bpinning,
and Weaving,

We inite the attention of manafactarers Lo ont exten-

L .
0t Pty ALFRED JENKS & SON,

FJAR DIPAKTEENT, SURGEON-GENEK.
-\/ RAL'S OFFIL K,
WasHiaotoxn, D, €, Augast 10, 1866

An Army Medical Board, to cousist o1 Brevet
Colonel d &, Brown, burgeon, U, 8. A, Prendent ;
Brever Licutenant-Colone) H B, Wirtz Burgeon, U,
5 A bevet Lieutenan'-Colouel Anthony Heser,

vigeon UL 8. A und Brevet Major Wa ron Web-
sler, Assisiant Surseon, U, 3, A, Recorder, wall
mect In Now York ity on the @b of Sep ember,
pext, for the examing' oo of puudidaled ‘or ndme-
son tnto the Nedieal Stafl” of the United States
Army.

Apphoan's must be over 21 yemrs of age, and

hymieady sound

lbnpp .L‘:lu..lu for an invitntion to o pesr before
the Board shovid be addressed 10 the Surgoon-
Geperal, United Sta'es Army, and must state the
full psme, reedence, ang dato and p ace of btk or
the ewndidaie lfestimovinly ne o chasnctor and
qualifientions must Lbe iurmished. 1t the appheaus
bas been 1u the Mealoni r ervice of the Army cruring
the war, the e shoutd be statod, togthor with has
teter rank, and thime and pliee ot servios. add tes-
fmomais lrom the oficers with whotn ho tas served
#liould 8180 be lorwaroeo,

Po allowanee s made for the exponses of persous
updergoinis the examinatl ~ #1t wan indispensa-
bie vrerequisite to appoinig i,

1here wre ot preacnt sixty vacanmes in the Medioal
=tofl, forty-a'x of whioh ;ro o&c}m‘ p'-r.;lnlué“?w

the Aot ol Congress aporov aly I8,
or JOLEPH K. BARNES.
811 smwitt Surgeon-Genern!, U ». A.

ROBERT SHOEMAKER & 0O,
WHOLESALE DRUGGISTS,
MANUFVACTURERS,
IMPORTERS,
AND DEALERS IN
Painls, Varnishes. and 0ils,

No.201 NORTH YOURTH STREET,

o LRHW R

183%a) COMNER OF RACE.




